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Mangoes are
versatile, prevalent
and a sweet summer
treat, page c3

Todd Fisher
Dishing it out

        Quick fix        
 (Meals in 30 minutes or less) 

           CRAB SALAD WITH           
          ORANGE DRESSING          
For the crab and salad
1 T. honey
1 T. Dijon-style mustard
4 large egg yolks
(pasteurized)
6 T. orange juice
Kosher salt
Freshly ground black pepper
16 oz. crab meat
5 oz. mesclun greens
For the dressing
1⁄4 cup olive oil
1 T. balsamic vinegar
Kosher salt
Freshly ground black pepper
For assembly
8 or 16 raspberries

For the crab and salad: Whisk
together the honey, mustard
and egg yolks, if using, in a
liquid measuring cup. Slowly
whisk in the orange juice, then
add a pinch each of salt and
pepper. Taste and adjust the
seasoning as needed. Pick
through the crab to discard
any bits of shell or cartilage;
place the crab meat in a
separate mixing bowl. Add all
but 2 T. of the honey-mustard
mixture and toss to coat
evenly. Wash and dry the
salad greens; place in a large
bowl.

For the dressing: Whisk together
the oil and balsamic vinegar;
season with salt and pepper
to taste in a separate
measuring cup.

To assemble: Drizzle just enough
of the dressing over the
greens to coat them lightly.
Divide the greens among
individual plates. Divide the
crab mixture evenly among
each portion, either placing it
carefully next to the salad or
heaping it on top of each
portion. Gently rinse the
raspberries (allow for either 2
or 4 per person, according to
taste), then cut them in half.
Add to the remaining 2 T. of
honey-orange juice mixture
and toss to coat, then spoon
them on top of the crab.
Serve immediately.

           Tips          
Summer BBQ
This year, think beyond the

standard burgers and
sausage when you fire up the
grill. Meaty fish like salmon
grills up beautifully, as do
whole fish and skewered
shrimp. Vegetables like ears
of corn, sliced summer
squash, portabello
mushrooms and onions are
naturals on the barbie. You
can even grill hearty lettuces
like romaine. Just quarter
hearts of romaine, brush with
olive oil, sprinkle with salt and
grill until softened slightly and
grill marks form. Same goes
for fruit like pineapple rings,
peach halves and bananas.
Grilling intensifies the flavors
in produce, and softens it just
enough to transform it into a
real treat.
                       — Food Network

A
re you one of them?
Do you feel less
than sufficient when
you’re doing it? Do
you feel your

confidence shrinks as the
sun sets and the anticipation
grows? Do you fear you
won’t perform with satisfying
results as you feel the heat
coming from the red-hot
bed?

Many men suffer from
grilling dysfunction, so
you’re not alone. It’s more
common than you might
think, and every guy has a
reason: coals aren’t right,
fire’s too hot, didn’t marinate
long enough . . .

Face it, guys, some of us
weren’t born with the “G”
shaped chromosome; it’s not
natural for you. Fortunately it
can be taught, as well as
perfected. With the right
guidance and instruction you
can go from Grill-Zilla to Grill
Master! It’s one of those man
things we know we’re
suppose to do; fire up the
grill and barbecue some
steaks or chicken. I used to
say the sign of a good
weekend was whether or not
I fired up the grill.

I must confess, I was not
always a grill master. I
wanted to be but didn’t give
the grill the respect it
demands. I thought I could
just toss some chicken in a
little oil, vinegar and a blend
of spices and throw it on the
grill with a beer in my hand,
having a conversation with a
few peeps while I let the grill
do its thing. It took a lot of
trial and error — and dry,
burnt chicken — to get it
right. Oh, and I put the beers
down till I figured it out.

I have a few great tips that
will get you off to a good
start, as well as some
tried-and-true recipes that
will satisfy those carne urges!

When grilling — with
wood, charcoal or gas — it is
critical that you have a clean
grill. I always burn off, clean
and oil my grill after using it.
This ensures that at the
beginning of each grilling
opportunity the grill is
seasoned and ready to
receive the next item. This
goes for the space under the
grill itself, too; you cannot
expect your grill to work at
optimum when you build a
fire on top of old ashes and
suffocate the fire.
Temperature dictates
technique. For direct grilling
(that is, over higher, more
intense heat), arrange coals
by using long-handled tongs
to spread them evenly in a
single layer. Extend them
about 1 inch beyond the area
of the food. This is best for
steaks, tri-tip, prawns and
fish fillets.

For indirect grilling (that
is, using your grill more like
an oven), you need a
disposable drip pan large
enough to cover the surface
below the food. Buy a few
disposable foil pans and keep
them around. Place the drip
pan in the center of the
firebox. Use long-handled
tongs to arrange the coals
around the pan. This
technique is great for the
holiday turkey, larger roasts,
chicken on the bone, that
kind of thing. What I like

It’s man
vs. grill

Please see Fisher page C3
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Herald Correspondents

w
e made
arrangements
to camp in
Thailand’s
Khao Yai

National Park over the
Internet before we left the
States (amazing how easy
some things can be done
this way). We contacted a
scientist who was doing
research on gibbons in the
park, and he arranged for
two villagers to meet us
there. When we arrived
overland from the north,
schlepping our dive gear,
Haew and Eak were waiting
for us at the edge of the park
in a pickup truck loaded with
camping supplies. Intimately
familiar with the ecology and
trails of Khao Yai, these
young men would be our

guides — but not quite on
the camping trip we were
expecting.

Khao Yai is a beautiful,
river-laced expanse of
mountainous terrain, misty
lakes, lush meadows and
picturesque waterfalls, with
perhaps the largest intact
monsoon forest in Asia. The
parkland is home to a wide
range of wildlife, from
elephants, bears and elusive
tigers to rare and unusual
birds, insects, reptiles —
and leeches. Before we
arrived, early rains —
torrential and unexpected —
had drenched the earth,
soaking the dense
vegetation, and summoning
legions of leeches. Their
heat-seeking mechanisms in
high gear, the slender,
worm-like creatures
gathered on the edges of
plants, swaying their upper
bodies like miniature cobras
— ready to leap onto
warmblooded prey.
Injecting an anti-coagulant,
and an anesthetic that
renders their “host”
oblivious to their bite,
leeches suck blood until
they’ve become fat,
engorged slugs, leaving
blood trickling from the
wounds. Insistent and
relentless, these creatures
even tried to enter through
the seams along the soles of
our hiking boots. Camping
out no longer seemed very
romantic.

There were no tourist
facilities in the huge park
except for campsites,
backpackers’ shelters and a
canteen. After a
late-afternoon tropical
deluge, we decided to roll
out our sleeping bags in one
of the backpackers’ shelters
or “youth camps” — a
wooden barrack on a raised
platform where travelers can
hang their mosquito nets,
roll out their packs and
avoid sleeping on the
rain-soaked ground.
Sheltered from downpours
and leeches, we met kids
from all over the world

backpacking their way
through Thailand. Many
were not prepared for the
leeches: one young Brit,
who’d just been trekking in
Nepal, arrived wearing
shorts, his legs bloody from
leech bites. We enjoyed
lively conversations in the
evenings while Julio tended
to leech wounds. The
quarters were comfy and
dry; a multinational slumber
party with lanterns — and
leech proof, or so I thought.
Later, as I stood relaxing
under a shower at the camp,

Food
Wranglers
Back Roads,
Good Food

JUNGLE TOUR
Our intrepid Food Wranglers trek

through wild Thailand’s Khao Yai en
route to more civilized accommodations

                                                                                                                                                           MARIE PERUCCA-RAMIREZ/Special to The Herald

The night market in Pak Chong offers passersby a virtual boulevard of fast food, finger food and snacks.

Please see Wranglers page C4

A group of
monks enjoy

the
abundant
wildlife in
Khao Yai
from the
back of a

pickup
truck.

A pigtailed
macaque
holds her
infant while
keeping a
watchful
eye out
in the
rainforest.

A woman
deep fries
coconut-
crusted
bananas,
one of
Thailand’s
favorite
snack
foods.

      MARIE PERUCCA-RAMIREZ/Special to The Herald

B y   J U D Y   H E V R D E J S
Chicago Tribune

I
t takes longer to spell
vinaigrette than it does
to make it. Vinegar. Oil.
Salt. Pepper. Mix it up.

Splash it on the season’s first
greens.

Master this classic French
dressing, and you’ll
understand why chefs call it
one of the great sauces. Start
with a simple recipe or the
classic proportions: 1 part
vinegar to 3 or 4 parts oil.

Taste. Consider the
elements of your salad.
Adjust.

Now improvise.
Embellish it with herbs,

spices, mustard or honey.
Drizzle it on blanched

asparagus, sliced tomatoes,
grilled vegetables, fish or
meat.

“You should be looking at
ingredients the way a
musician looks at the
keyboard,” said chef
and cookbook author
Norman Van Aken of
Norman’s in Orlando,
Fla. “It’s fine to
substitute an
ingredient if you know
why — if you’re
furthering the story.
Or will you be
muddying it?”

Jacques Pepin, the
legendary TV chef and
author of 20-plus
cookbooks, might add
chopped tomatoes,

onions, capers or avocados.
“The variety is almost

infinite,” he said.
Pepin’s easiest

recipe? Start with an
almost-empty jar of
Dijon mustard, he
said, then “put in

salt, pepper, a
tablespoon of good
red wine vinegar,
then some oil, and
shake.”

Simple?
Versatile? You bet. And it
can also cost less than
bottled varieties. One cup of
vinaigrette made at home
with red wine vinegar and

Improvise when stirring up a vinaigrette
The key to success: balancing the acid and oil to complement a salad’s ingredients

Spruce up
your salad
with a
pineapple-
sesame
vinaigrette. Please see Vinaigrette page C5
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R EVEAL YOUR INNER BEAUTY

EYELID REJUVENATION: 

Do you have wrinkles and puffiness around your eyes? 

Eyelid surgery can remove excess skin and decrease puffiness 

resulting in a more youthful and rested appearance.

Thomas E. Zewert M.D., Ph. D.
Board Certified by the American Board of Plastic Surgery
Harvard Trained 

Monterey • 337 El Dorado St., Suite A-1 • 644-9800

Salinas Office • 424-7800 ~ www.zewertmd.commodel
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Photo and 4 Lines for 7 Days
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to get started!
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New Monterey

Dream House
F u r n i t u r e

❖ ❖ ❖

ONE MORE

INCREDIBLE

SALE!

THEN
WE

QUIT!

We accept VISA, MC, CASH or CHECK

EMERGENCY
RE-OPENING
19 DAYS LEFT

There will be no further extensions!
(Due to cancellation and late arriving merchandise,

we are forced to reopen our store!)

EVERYTHING MUST BE SOLD,
TO THE BARE WALLS!

NO REASONABLE
OFFER WILL BE

REFUSED!
HURRY IN FOR BEST SELECTION

SUBJECT TO STOCK ON HAND

Dream House Furniture

36700 Highway 1 • A mere 15 minute scenic drive south of Carmel

Every Day Is Locals Day!
Sunset Special

Reserve Your
Window Table Now!

OPEN ALL DAY ~ EVERY DAY
Breakfast • Lunch • Dinner

624-2933
www.rocky-point.com

Sunset Special
$19.95 5-9pm Daily!

*Bring in ad for free dessert per couple. Must show local ID.
*Offer good until June 30, 2009.

4 Course

Menu
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I looked down to see leeches
coming up through the drain
between my feet — just like a
scene from a horror movie.

Khao Yai was animated day
and night with the sights and
sounds of its wildlife: jungle
fowls — ancestors of our
barnyard chickens — crowed
at dawn, colonies of bats
clouded the sky at dusk, and
choruses of frogs pulsed
through the night. The trails
were a hiker’s dream, passing
through varied ecosystems
from bamboo, wild banana
and mixed evergreens to
monsoon forests festooned
with lianas, orchids and ferns.
Waterfalls cycling with the
seasons spilled throughout
the park; lovely Haew Narok,
“Devil’s Fall,” becomes such a
booming cascade in the rainy
season that elephants are
sometimes washed over. We
saw armored beetles outfitted
like gladiators, elephant
scorpions the size of crayfish,
green water dragons and
crested serpent eagles.
Gibbons, brachiated through
the trees, calling out to greet
the day, then sang duets with
their mates.

“In nature,” said Haew,
“only monogamous pairs sing
duets.”

Pigtailed male macaques
stood guard over their family
groups while mothers held
their newborns close or
minded babies learning to
climb. In the afternoons,
tourists — from Thai students
on break to saffron-robed
Buddhist monks with
cameras — traveled the park
roads, watching as the wildlife
emerged with the lowering
sun: a barking deer standing
shyly in the meadow, a herd
of sambar deer led by a
full-antlered buck, a young

bull elephant browsing at the
forest edge. 

One morning we hiked into
the forest to observe great
hornbills — these are striking
black and white birds with
yellow-and-black, hollow,
bony “helmets” perched on
their heads that extend out
over their toucan-like bills.
Males can reach 31⁄2-feet long
with a 5-foot wingspan and
weigh more than 7 pounds.
Great hornbills form
monogamous pairs: after
mating, the female hornbill
builds a nest in the hollow of
a tree, then, with a plaster of
mud, she is sealed inside the
nest cavity for three months
while she lays and incubates
the couple’s eggs. While
sealed in the nest, the female
does a complete molt,
including her wing and tail
feathers: She cannot fly and is
completely dependent upon
her mate to feed her. We
watched in awe as the faithful
male returned to their tree
and fed his mate through the
small slit in the mud seal.

“Great hornbills,” said Haew,
“also sing duets.”

Khao Yai has a canteen
which functions as a social
center for campers and
backpackers, as well as a
meal base for travelers; it
serves regional dishes such
as coconut chicken soup, beef
with basil curry and Thai
omelets. Three coconut-based
curries are typical of this
region: our favorite, kaeng
khieo wan, a spicy green
curry served with chicken;
kaeng phet, a hot red curry;
and kaeng phanaeng, a red
curry with less heat. Omelets
— either plain-served with
Sriracha, a hot-sweet chile
sauce, or filled with ground
pork, onions and sometimes
tomatoes — are popular
everyday dishes. The tom
yam hot and sour soups
served all over Thailand were
originally from this region. 

Kaffir limes, lemongrass,
coconut milk, tamarind and
náam plaa — “fish sauce”
made from fermented
anchovies — embody the

scent and flavor of Central
Thai cuisine. Naam phrik, a
“dipping sauce” made by
mixing crushed fresh chiles
— usually prik ki nu, the
intensely hot Thai peppers —
with fish sauce, lime juice and
maybe some garlic and
shrimp paste, is served as an
accompaniment to omelets,
fresh vegetables and seafood
to enhance their flavors. 

While sticky rice or
noodles are favored by
Northern and Eastern Thais,
people here prefer jasmine
rice. The fertile, well-watered
alluvial plain of the Chao
Phraya River in Central
Thailand supports collages of
rice paddies that produce this
fragrant rice, as well as
myriad orchards and gardens
that supply the marketplaces
of Thailand. 

Leaving Khao Yai, we
stayed in nearby Pak Chong,
a town surrounded by
cave-studded cliffs housing
bat colonies and Buddha
shrines. The main street is a
boulevard of food stalls, with
plastic chairs and tables set
up along the sidewalks; at
night it’s a bustling market
illuminated by lanterns and
street lights. Food vendors
serve deep-fried spring rolls,
skewers of kabobs, and satays

of chicken and beef
barbecued over charcoal
grills, fried bananas dipped in
coconut batter served with
honey, and fresh fruits with
light syrup and crushed ice. A
snacker’s paradise! Bins,
buckets, and trays of every
kind of meat — and meat
parts — from pigs’ feet, ears
and snouts to frogs, quail and
preemie chicken eggs
(before the shell is formed)
— are displayed next to
sizzling woks of oil. Julio saw
the frogs laid carefully on ice,
and imagined a tasty dish of
sautéed frog legs; the vendor
picked up the chosen frog
and a cleaver, quickly
chopped the frog — the
entire frog — into pieces, and
tossed them into a hot wok.
She stirred in vegetables and
chiles and . . . well, we really
loved the fried bananas. As
Julio fed me one, we were
ready to sing a duet.

            Green curry chicken            
                     (Serves 4)                     

This is amazing dish with a
citrus-ginger-coconut flavor is
wonderful served over rice. The
distinctive taste of Central Thailand
— absolutely delicious.

1 lb. skinless, boneless chicken
breasts, sliced thin

1 T. peanut oil
1 tsp. kosher salt (1⁄2 tsp. table

salt)
3 heaping T. green curry paste

(recipe below)
1 14-oz. can coconut milk
1 cup chicken stock (homemade

or use a rich boxed stock)
11⁄2 T. fish sauce (náam plaa,

available at some supermarkets,
Asian markets)

2 kaffir lime leaves (available at
Asian markets; or use 4 tsp. grated
lemon or lime rind)

1 red jalapeño, sliced in fine
strips

1⁄2 cup fresh peas (note: if using
canned, add at the end with the
basil)

1⁄4 cup chopped fresh basil
Steps: Heat 2 tsp. of oil in a wok

or a large sauté pan over medium
heat; add the chicken and salt,
cook, stirring continuously, until all
the pieces turn white (about 31⁄2 to
4 minutes). Remove the chicken
from the pan and set aside.

Add 1 tsp. of oil to the same wok
(or pan), heat, then add the green
curry paste and cook for 11⁄2
minutes over medium heat, stirring
well to blend the flavors. Add the
chicken back to the wok and cook
for 1 minute more, stirring to mix
well. Add the chicken stock; bring
to simmer over medium heat, then
add kaffir lime leaves (or rind), the
jalapeno and the peas. Simmer for
5 minutes. Remove from heat; add
the basil, stir and serve.

              Green curry paste              
     (Makes approximately 1⁄2 cup)     

5 serrano chiles, minced
3 T. minced shallots
1 T. chopped garlic
1 tsp. minced ginger
1 T. minced lemongrass (use the

bottom third of the plant)
1⁄2 tsp. chopped kaffir lime leaves

(or use 1 tsp. lemon rind)
1 tsp. chopped cilantro stems 
11⁄2 tsp. roasted coriander seed,

crushed (see note)
1⁄2 tsp. roasted cumin seed,

crushed (see note)
5 peppercorns, crushed
2 tsp. kosher salt (1 tsp. table

salt)
1 tsp. shrimp paste (available at

Indian-Filipino Market, Seaside) 
or use 1 tsp. anchovy paste

Steps: Place all of the above
ingredients in a small bowl; using a
pestle, pound and crush and mix
ingredients together until you have
a paste.

Note: To roast seeds: Heat a
skillet over medium heat, add the
coriander and cumin seeds, roast,
tossing, for 1 minute, remove from
heat. 

                   Thai omelet                   
                     (Serves 2)                     

Wranglers
From page C1

Please see Wranglers page C5

Left: A bowl of spicy chicken
soup and a dish of naam
phrik, a dipping sauce made
with hot Thai chiles, are
typical at the park’s canteen.
Above: Barking deer share the
park with a stunning variety
of wildlife.                                    MARIE PERUCCA-RAMIREZ/Special to The Herald



Register Now!
Are you caring for an

elderly family member?
JOIN US FOR...

Caregiver

University 2009
A Day of Learning and Sharing

Saturday, June 6 • 9:00am to 4:00pm
20 Sherwood Place, Salinas

Pre-registration required. Seating is limited
For more information and how to register call

831-796-6920

FREE!

No cost to attend.

Lunch provided to all registered participants..

Inquire about limited family caregiver respite.

*Workshop topics may vary

Presented by Area Agency on Aging, Salinas Adult School-
Creative Living Program, and Health Projects Center’s Del
Mar Caregiver Resource Center

Workshops* presented by local experts. T opics include:
• Dementia and Memory Loss
• Legal and Financial Issues
• Caregiver Resources
• Assisted Living and Adult Day Care
• Transfers, Lifts and Personal Care
• Stress Management
• And many more, including workshops in Spanish!

Sponsored by AARP California, Care From the Heart Home
Service, County Villa Watsonville East Nursing Center,
Heartland Hospice, Visiting Angels Living Assistance Services,
Windsor Care Centers.

Ted A. Tobey, M.D.
A Medical Corporation

Pacific Grove Internal Medicine –– Board Certified

Offering Primary Care for Adults

•    Comprehensive assessment &
treatment of adult medical
problems

•    Diabetes, hypertension, thy-
roid disease, cholesterol disor-
ders, osteoporosis

•    Fellow American College of
Endocrinology, Active Staff
C

505 Central Ave, PG   Ph: (831) 655-9578   Web: ttobey.com

• Comprehensive assessment &
treatment of adult medical
problems

• Diabetes, hypertension, thyroid 
disease, cholesterol disorders, 
osteoporosis

• Board Certified Internal
Medicine & Endocrinology

• Active Staff CHOMP

• New patients welcome

The Coalition of Scholarship Organizations 

ELEVENTH ANNUAL SCHOLARSHIP BREAKFAST
Honoring 34 Scholarship Recipients 

Saturday, June 13, 2009
Embassy Suites Hotel

Speaker — Dr. Cheryl Wade
Clinical Psychologist

Breakfast Served ~ 9:00am
Reservations: $40 Adult • $25 Youth 5-17

Information: Ruthie Watts 394-3547 • Victor Noble 394-0712 
Reservations by June 10, 2009

Free Pickup • Tax Deduction

No DMV Filing • No Smog Cert
Running or Not 

The California Council of the Blind 
has helped the blind become productive

in the workplace since 1934

Vehicles, Real Estate, Lots, Boats, Rv’s and more!

800-449-8342

DONATE THAT CAR!
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T
oday is Wednesday,
June 3, the 154th day of
2009. There are 211 days

left in the year.

Today’s Highlight in History     

On June 3, 1808, Jefferson
Davis — the first and only
president of the Confederate
States of America — was
born in Christian County, Ky.

On this date:                            

In 1621, the Dutch West
India Company received its
charter for a trade monopoly
in parts of the Americas and
Africa.

In 1888, the poem ‘‘Casey at
the Bat,’’ by Ernest Lawrence
Thayer, was first published,
in the San Francisco Daily
Examiner.

In 1935, the French liner
Normandie set a record on its
maiden voyage, arriving in
New York after crossing the
Atlantic in just four days.

In 1937, the Duke of
Windsor, who had abdicated
the British throne, married
Wallis Warfield Simpson in
Monts, France.

In 1948, the 200-inch
reflecting Hale Telescope at
the Palomar Mountain
Observatory in California was
dedicated.

In 1963, Pope John XXIII
died at age 81; he was
succeeded by Pope Paul VI.

In 1965, astronaut Edward
White became the first
American to ‘‘walk’’ in space,
during the flight of Gemini 4.

In 1968, pop artist Andy
Warhol was shot and
critically wounded in his New
York film studio, known as
‘‘The Factory,’’ by Valerie
Solanas, an actress and
self-styled militant feminist.

In 1983, Gordon Kahl, a
militant tax protester wanted
in the slayings of two U.S.
marshals in North Dakota,
was killed in a gun battle with
law-enforcement officials near
Smithville, Ark.

In 1989, Iran’s spiritual
leader, Ayatollah Ruhollah
Khomeini, died. Chinese
army troops began their
sweep of Beijing to crush
student-led pro-democracy
demonstrations. SkyDome
(now called Rogers Centre)

opened in Toronto.
Ten years ago: Caving in to

Russian and Western
demands, Yugoslav President
Slobodan Milosevic accepted
a peace plan for Kosovo
designed to end mass
expulsions of ethnic
Albanians and 11 weeks of
NATO airstrikes.

Five years ago: President
George W. Bush announced
the resignation of CIA
Director George Tenet amid
a controversy over
intelligence lapses about
suspected weapons of mass
destruction in Iraq and the
Sept. 11 terrorist attacks.
Frances Shand Kydd, the
mother of the late Princess
Diana, died at her home near
Oban, Scotland, at age 68.
Julio Franco became, at age
45, the oldest player in major
league history to hit a grand
slam, connecting in Atlanta’s
8-4 victory over Philadelphia.

One year ago: Barack
Obama clinched the
Democratic presidential
nomination, making him the
first black candidate to lead
his party. Astronauts installed
a 37-foot-long Japanese lab at
the international space
station. Health officials said
an outbreak of salmonella
food poisoning first linked to
uncooked tomatoes was
reported in nine states.

Today’s Birthdays:                  

A Actor Tony Curtis is 84.
TV producer Chuck

Barris is 80. Author Larry
McMurtry is 73. Rock singer
Ian Hunter (Mott The
Hoople) is 70. Singer Eddie
Holman is 63. Musician Too
Slim (Riders in the Sky) is 61.
Rock musician Richard
Moore is 60. Singer Suzi
Quatro is 59. Singer Deneice
Williams is 58. Singer Dan
Hill is 55. Actor Scott
Valentine is 51. Rock
musician Kerry King (Slayer)
is 45. Rock singer-musician
Mike Gordon is 44. CNN
host Anderson Cooper is 42.
Country singer Jamie O’Neal
is 41. Tennis player Rafael
Nadal is 23. Actress-singer
Lalaine (‘‘Lizzie McGuire’’) is
22.

Thought for Today:                  

N othing is done.
Everything in the world

remains to be done or done
over.’’ — Lincoln Steffens,
American investigative
reporter (1866-1936).

Today in
History
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These omelets are not just for
breakfast; in Thailand they are
served in food stalls on the
streets and in small cafes all day,
a perfect snack food for a
mid-afternoon break or for a
light meal. The omelets are great
served with rice and
accompanied by Sriracha chile
sauce, a wonderful blend of Thai
chiles with garlic, vinegar and
sugar: hot, sweet and sour.

1⁄2 cup ground pork, cooked
and seasoned with salt and
pepper

3 eggs
2 green onions, thinly sliced
1 small garlic clove, minced

1⁄2 serrano chile, minced
2 tsp. naam plaa (“fish sauce”

available in Asian food sections
at supermarkets and at Asian
markets — see note)

2 T. water
1⁄4 cup peanut oil or canola oil
Steps: These omelets are

more “fried’ than “sautéed” and
will have a light golden brown
color when cooked. Break the
eggs into a small bowl, beat; add
the rest of the ingredients and
mix well. Heat the oil in a sauté
pan over medium-high heat;
when the oil is hot, add the egg
mixture; it will sizzle and crackle;
immediately reduce the heat to
medium. When done on the first
side, about 11⁄2 to 2 minutes, turn
the omelet over and finish
cooking on the second side,
another 11⁄2 to 2 minutes. Remove
from pan and place on a paper
towel to absorb excess oil.
Divide into two portions. Serve
hot, garnished with a sprinkle of
minced green onion and a squirt
of Sriracha chile sauce
(optional).

If you have trouble turning
large omelets, cook the omelet in
two batches in a small pan; the
omelets will have a pleasing
”circular” form.

Note: Fish sauce really boosts
the flavor of this omelet, but it
can be an acquired taste, use a
little less the first time if you’re
unsure.

         Coconut fried bananas         
                    (Serves 6)                    

These fritters are delicious
examples of Thai street food;
they’re served from market
stalls all over as a snack food,
but try them on a plate with a
scoop of good vanilla ice cream
— the flavor combination is
dynamite.

1 cup rice flour

1⁄4 cup brown sugar
1 cup shredded coconut
1 tsp. kosher salt (1⁄2 tsp. table

salt)
1 cup water
6 small, ripe (but still firm)

bananas, sliced lengthwise in
three

Cooking oil
Steps: Mix the rice flour,

sugar, coconut, salt and water
together in a small bowl. Fill a
frying pan with cooking oil (at
least I inch deep); heat the oil to
375 degrees.

Dip the banana slices into the
coconut mixture, coating them
well,  and fry, in small batches,
for 1 minute, then turn over and
cook for 1⁄2 minute more; they will
turn golden brown. Remove from
pan and let drain on paper
towels.

Be careful not to overcrowd
the pan; maintain the oil
temperature at 375 so the
bananas will not be soggy. Serve
warm.
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olive oil costs about $2.20.
Two national brands we
checked recently cost $2.90
or more per cup.

The key to success:
balancing the acid (vinegar
or lemon juice, for example)
and oil (olive, corn, etc.) to
complement a salad’s
ingredients.

Strong-flavored lettuces,
pickled vegetables, a Cobb
salad, delicate greens or
subtle fruit — they each
require a different balance of
vinegar to oil.

Tips                                         

Add interest with
vinegars: mild rice or sweet
balsamic, tangy red wine or
apple cider.

Oils range from mild
vegetable to olive; go easy
with intensely flavored seed
(sesame) or nut (walnut,
hazelnut) oils.

Match the dressing to the
flavor and texture of greens
— a delicate taste with
tender greens (Boston, bibb,
etc.), more intense tastes
with strongly flavored
greens (romaine, arugula,
radicchio, etc.).

If a salad has strong acid
elements (i.e., pickled
vegetables), “I may just use
olive oil and lemon juice
because I don’t want more
acid,” chef Norman Van
Aken said.

When a salad is served
after an entree such as roast
chicken or beef, add a bit of
the pan juices to the
vinaigrette.

Use a fork, a whisk, a
blender — or a clean
screw-top jar.

Lettuce leaves should be

dry so dressing clings to
them.

              Basic vinaigrette              
                 (About 1⁄2 cup)                 

2 T. red or white wine vinegar
1⁄2 tsp. salt
1⁄4 tsp. freshly ground pepper
1⁄2 cup olive or vegetable oil
Steps: Mix vinegar, salt and

pepper in a small bowl; let stand
a few minutes. Slowly stir or
whisk in oil. Taste for acid and
salt; add more if needed. Stir to
blend before using, or store in a
jar with a tight lid in refrigerator;
shake well before using.

Variations:
Mustard French dressing: Add

1 to 11⁄2 T. Dijon mustard to the
vinegar. Blend. Proceed with
recipe.

French dressing with fresh
herbs: Add 2 teaspoons fresh
chopped herbs, such as basil,
chervil or tarragon.

Chiffonade dressing: Add 1
tablespoon minced parsley, 2
tablespoons minced sweet red
pepper, 1 tablespoon minced
onion, and 2 hard-cooked eggs,
finely chopped.

— Adapted from the 12th
edition of “The Fannie Farmer
Cookbook” (first published in
1896).

    Pineapple-sesame vinaigrette   
               (Makes 13⁄4 cups)               

One of cookbook author and
chef Norman Van Aken’s
variations on the vinaigrette adds
pineapple juice and sesame oil.

3⁄4 cups each: canola oil,
pineapple juice

1⁄4 cup dark roasted sesame oil
11⁄2 T. Champagne vinegar or

white wine vinegar
1 T. each: honey, soy sauce
1⁄4 tsp. kosher salt
1⁄4 tsp. freshly ground black

pepper
Steps: Whisk all ingredients

together vigorously in a bowl,
blender or food processor. Stir
to blend before using, or store in
a jar with a tight lid in
refrigerator; shake well before
using.

Vinaigrette
From page C1
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